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WELCOME MESSAGE 歡迎您！
WORLD OF
匯聚良機  Food has a way of bringing people together and that was 
certainly the case when 
it came to preparing this 
issue of AmbrosiA. The 
magazine of Hong Kong’s 
International Culinary 
Institute (ICI) is back 
with a bold new look and 
expanded content, bursting 
with insights, information 
and inspiration from chefs, 
culinary professionals and 
wine experts from every 
corner of the globe. 
Our Test Kitchen section 
kicks things off with a 
range of need-to-know 
information, from the 
amount of truffles exported 
from Italy each year to 
how to use the trendy tool 
known as a spiraliser. 
But there’s nothing quite 
like sinking your teeth into 
a topic, and our Features 
section comprises seven 
captivating stories on 
everything from the fine art 
of plating to China’s growing 
importance among wine-
loving nations. We meet chef 
André Chiang, one of the 
rising stars of the culinary 
world and the man behind 
the newly minted two-
Michelin-star Restaurant 
André. Our inaugural World 
Tour takes you to South 
America to learn about its 
intriguing blend of traditional 
culture and modern cuisine, 
and we visit San Francisco’s 
innovative new “museum” 
restaurant In Situ. 
Food and travel have never 
been so intertwined, as we 
discover in our look at the 
hot trend of gastronomic 
tourism. Finally, closer 
to home, we look back 
at how Hong Kong’s F&B 
industry has embraced 
international cuisines. 
And this is just the start.  
As we prepare for the 
opening of ICI’s new 
campus in 2018, we look 
forward to dishing up even 
more from the people 
and places that make food 
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CONTRIBUTORS 作者簡介
Kate Whitehead 
The author of two Hong Kong 
crime books, Kate was on staff 
at the Hong Kong Standard 
and South China Morning 
Post and served as editor 
of Cathay Pacific’s inflight 
magazine Discovery. She is 
now a freelance journalist for 
international media outlets 
including BBC Travel, Forbes, 
Time and Travel & Leisure,  
and brings her talents to our 











Chris is a Hong Kong–based 
food and travel writer, a 
former CNN stalwart and a 
communications consultant. 
When not trying the newest 
restaurants, he loves to interview 
chefs and research the history 
and social context of food 
for various media outlets 
and his blog, Fine Food Dude 
(www.finefooddude.com). For 
AMBROSIA, he chronicles the 











A Hong Kong–based freelance 
writer with over a decade’s 
editorial experience, Rachel 
has contributed to Hong Kong 
Tatler, South China Morning 
Post, Prestige, Lane Crawford, 
BBC Nottingham and Lifestyle 
Asia among others, in addition 
to running her own blog, 
Through The Looking Glass 
(www.rachttlg.com). In this 












Based in Los Angeles, Thane 
spent most of his career in the 
music business as a disc jockey, 
creative director, marketer and 
the founder of the first direct-to-
consumer label at the world’s 
largest record company. But 
his passion for food has always 
been in the mix, and he’s now 
pursuing that avenue avidly.  
He heads north for AMBROSIA, 
visiting the innovative In Situ 











Based in Hong Kong, Robin is 
a freelance journalist who has 
been writing about food,  
drink, travel, and arts and 
culture for international media 
outlets since the early 1980s. 
In this issue he looks at China’s 
developing role in the wider 
world of wine, and talks to 














Rachel is a Hong Kong–based 
journalist and editor who 
writes about lifestyle, people, 
fashion, art and design, but 
most enjoys musing on her 
adventures, whether in the 
great outdoors, at the table or 
on the road. For AMBROSIA she 
combines her love for travel 
and food, and discovers more 
about the burgeoning trend of 
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All about truffles  
一切盡在松露 
Get to know the facts about the famous fungus 
帶你認識松露這種舉世聞名的高級食材
By Kate Whitehead
tons of white 
truffles are 
exported from 
Italy each year 
意大利每年出口的 
白松露，以噸計
US$333,000 The amount paid by Macau casino magnate Stanley Ho  in 2010 for two truffles weighing 1.3 kilograms. 澳門賭王何鴻燊於2010年斥資 購下兩顆重1.3公斤的松露。
T
Environment 環境
Truffles grow in harmony with 
a host tree – the tree takes in 
phosphorous and in return the 
truffle receives sugars that allow 
it to grow. Truffles grow on the  






Truffles grow primarily in France 
and Italy, but have also been 
discovered and cultivated in 




The quality and flavour of a truffle 
is directly related to its aroma. 
松露的味道主要來自其香氣。
Top tip 小貼士
The more robust flavour of 
the Périgord black truffle 





Most truffle oil is not made 
from real truffles. Such oils 
are usually produced using 
chemicals that replicate the 





Traditionally, pigs were used to 
hunt truffles, but trained dogs are 
mostly used to find them today. 
(The advantage of dogs is that 
they are not truffle-eaters.) The 
various breeds that have proven 
successful include Labradors, 
Dobermans and Italy’s Lagotto 
Romagnolo, whose thick coat 









Truffles have long been associated 
with almost magical healing powers. 
Various religions have used them 
to treat everything from gout to 
a lack of energy, either by eating 
them whole or boiling them to use 
in poultices. Since ancient times, 
truffles have also been used as an 
aphrodisiac, with some warning nuns 
and priests against eating them lest 








Truffles are very low in fat, and a 
good source of minerals including 
calcium and magnesium as well as 
dietary fibre. They are made up of 
about 70 per cent water and contain 




The two most prized  
types of truffles
兩種最受推崇的松露
Italian white truffles (Tuber 
magnatum) have been hailed as  
“the Mozart of mushrooms” 
and can command prices up 
to five times higher than those 
of Périgord black truffles. The 
most prized of the species are 
harvested around the town of Alba 
in Italy’s Piedmont region, between 
August and January. They have a 
smooth, suede-like surface and 
a distinct aroma that is soft and 
pleasant in the beginning and 







Périgord black truffles (Tuber 
melanosporum) are harvested 
from late November to early 
March. They have an earthy 
and robust flavour, and are 
found in Spain, Italy and France, 
particularly the centre of the 
French region for which they are 
named. While not as expensive 
as Italian white truffles, they 
are commonly seen as more 
of a delicacy and often used to 
enhance or refine the flavours of 
meat, fish and cheeses. 
White truffle  
白松露
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TOOL OF THE TRADE I 創意廚具
Give it a whirl  
扭轉乾坤 
The spiraliser puts a new spin on the traditional noodle 
螺旋切片器徹底改變傳統麵條
By Catharine Nicol
a colourful scribble of crunchy 
textures. For cooked veggies, 
curling carrot, parsnip or courgette 
into ribbons and lightly sautéing 
or baking brings out the flavours 
of the vegetables beautifully. And 
for super-healthy “pastas” you can 
stir-fry courgette, celeriac, sweet 
potato or kohlrabi “spaghetti” before 
mixing it with your favourite sauce. 
There are several websites with 
pages of recipes, but inspiralized.
com is perhaps the most engaging, 
with spiralised veggies turned into 
chocolate chip muffins, fillings for 
spring rolls and even deliciously 
crunchy potato sides. 
Not all spiralisers are created equal, 
however. Handheld versions elicit 
blister warnings in their reviews 
and work on only the smallest 
vegetables. Horizontal spiralisers 
take up much more space but 
spiralise bigger veg into finer results, 
while the best reviews are claimed 
by vertical options as gravity aids the 
cutting process. Make sure to look 
for good-quality blades, and check 
they come in the various shapes and 













Many of the best, and most 
bizarre, inventions come from 
Japan, and the spiraliser definitely 
falls into the former category. In 
this world of “veggies good, carbs 
bad”, carrot ribbons, courgette 
noodles and beetroot pasta are 
the healthy cook’s ingredients du 
jour, and the spiraliser makes it 
possible to create a wide range of 
wholesome dishes. 
The idea is that you wash and, if 
necessary, peel the vegetable, 
then cut the ends to make them 
flat. Align one end with the centre 
of the spiraliser, secure to the 
crank’s teeth, turn the handle and, 
presto, a plate full of spirals. 
For raw salads, spiralising carrots, 
cucumber, beetroot and even 






















All Under Heaven: 
Recipes from the 
35 Cuisines of 
China 
By Carolyn Phillips  
August 30, 2016
Carolyn Phillips grew 
up in Silicon Valley, 
lived in Taiwan for eight 
years, and has worked 
as a professional 
Mandarin interpreter 
on multimillion-dollar 
lawsuits and major 
criminal cases in the US. 
The award-winning food 
writer’s debut cookbook 
aims to offer the first 
in-depth look in English 
at every culinary style 
in China, unveiling the 
cuisines of Anhui and 
Hainan to Inner Mongolia 













By Anthony Bourdain 
October 25, 2016
This is the American chef 
and globetrotting bad 
boy’s first book in 10 years. 
Best known for his CNN 
TV show Parts Unknown, 
Bourdain seems to be 
slowing down. After years 
of being on the road, he is 
now the father of a little girl 
and spends time cooking 
for friends and family at 
home. This book is filled 
with his favourite recipes, 
dishes that he has picked 
up over his 40-plus years 
as a professional chef and 













The Del Posto 
Cookbook
By Mark Ladner 
November 1,  2016 
Mark Ladner is chef at 
Del Posto, one of New 
York’s most exciting Italian 
restaurants, and this 
collection of his recipes 
gives a uniquely American 
kick to traditional Italian 
dishes. Take the Red Wine 
Risotto with Carrot Puree 
or the Fried Calamari with 
Spicy Caper Butter Sauce 
– all old-school favourites 
with a sophisticated twist. 
The photography, inspired 
by 16th-century still life 
paintings, is beautiful. 
The Five Seasons 
Kitchen 
By Pierre Gagnaire 
December 10, 2016 
When your peers vote you 
“Best Chef in the World” 
you know you’re doing 
something right. Pierre 
Gagnaire picked up that 
accolade last year and this 
year he celebrates 50 years 
in the kitchen. The book’s 
title comes from the fact 
that Gagnaire believes 
there are five seasons – he 
divides spring into two 
seasons because March 
and June offer different 
produce. The recipes 
are based on seasonal 
ingredients and many are 













El Celler de  
Can Roca  
By Joan Roca,  
Josep Roca & Jordi Roca 
November 29, 2016 
Last year El Celler de Can 
Roca was named the 
world’s best restaurant 
by Restaurant magazine. 
Opened in 1986 by the Roca 
brothers, this three-Michelin-
star outpost in Girona, Spain, 
is regularly cited as leading 
the wave of new Spanish 
food. The first edition of 
the book was published in 
Spanish and weighed a hefty 
five kilograms. Then followed 
a smaller, edited version 
– now being published in 
English – that still has  
plenty of history, sources  
of inspiration, excellent 
colour illustrations and more 
than 90 recipes.
西班牙東北部赫羅納市的餐























Cooking the books  
書中自有美滋味  








The starch derived from the 
endosperm of the corn kernel, 
cornstarch is most commonly 
used as an anti-caking agent 
and a clear thickening agent (as 
opposed to wheat flour, which 
creates an opaque mixture). 
It can be used throughout 
the cooking process, from 
marinades where it helps to 
bind ingredients to the final 
seconds of stir-frying when 
water-and-cornstarch slurries 
are used to give a dish body 












With plenty of fibre and low 
in sugar, corn tortillas are 
healthier than those made 
of wheat flour. Their main 
ingredient is masa harina,  
a traditional corn flour made 
from dried kernels that have 
been treated in a solution  
of lime and water which 
softens the corn and makes  






Corn syrup  
粟米糖漿
A mildly sweet syrup 
derived from cornstarch, 
corn syrup is used to 
sweeten, thicken and 
retain moisture in foods. 
It comes in a light variety 
seasoned with vanilla 
and a dark variety with 
refiners’ syrup, a type of 
molasses. Corn syrup is 
also used in Asian dishes 
to balance sweet and 
sour flavour profiles, and 
in candy to control sugar 












Often made with cornmeal,  
flour and baking soda, 
cornbread is a popular side 
dish in the southern United 
States. It has variations such as 
the hushpuppy, a deep-fried 
ball of cornbread batter, and 
johnnycakes, a pancake-like 








A golden-yellow Italian 
cornmeal made from ground 
corn, polenta is also the name 
given to the savoury cornmeal 
porridge that’s made by mixing 
cornmeal with water and 
simmering it until it thickens. 
The dish is most prevalent 
in northern Italy, often with 
added ingredients such as 
cheese, seafood, mushrooms, 
tomato broth or even small 
birds. Boiled polenta can also 
be left to set and then shaped 
into sticks or balls to be fried, 











A type of corn that puffs 
up when heated, popcorn 
is believed to have existed 
in Mexico as early as 3600 
BC. It gained popularity with 
Charles Cretors’ invention 
of the popcorn maker in the 
1890s, which he followed with 
the world’s first electrically 










This popular breakfast cereal 
was invented in 1898 by a pair 
of American brothers after 
a failed attempt at making 
granola. It is made by forcing 
cooked corn through a roller 








Corn on the cob
粟米棒
Maize, or corn, comes in six 
major types: dent corn, flint 
corn, pod corn, popcorn, 
flour corn and sweet corn. 
Sweet corn is popular in the 
United States, where it was 
first cultivated by Native 
Americans and where the 
Iroquois are known to have 
introduced it to European 
settlers in the late 1700s. It has 
a naturally high sugar content 
and is often eaten whole – or 
“on the cob” – after being 
boiled, steamed or grilled and 











A variation on tomato-based 
Mexican salsa, corn salsa is 
typically made using raw or 
grilled kernels, black beans, 
cilantro, green onions and 
jalapeños. A similar dish 
made with corn kernels  
and lima beans is known  








This festive snack owes 
its distinctive shape to 
Rebecca Webb Carranza. 
The Los Angeles–based 
businesswoman first 
took rejected tortillas, cut 
them into triangles and 
fried them for a family 
















1 INGREDIENT 10 WAYS I 十種變化
Go with the grain  
百搭主食
Domesticated in Mexico some 10,000 years ago, maize, or corn, is one of the world’s most versatile 
grains. The most common variety is yellow, but you can also find black, purple, blue, pink and red corn. 
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What’s in a name?  
必也正名乎






Growing in number  
(a reported 542,000 
Brits alone are said to 
follow a plant-based diet), 
vegetarians are inspiring 
chefs and restaurateurs 
the world over. While  
most countries do not 
maintain a legal definition,  
a vegetarian is often 
defined by what they 
do not eat: “A person 
who does not eat meat 
or fish, and sometimes 
other animal products, 
especially for moral, 
religious or health 
















Most committed to the 
cause are vegans, who 
avoid eating meat, fish and 
seafood as well as animal 
products such as eggs, 
dairy (cheese, milk, yogurt) 
and even sometimes 
honey, beeswax and 
gelatin, the latter of which 














Then there are those 
named by what they do 
eat. If you are a vegetarian 
who eats dairy, you’re lacto 
vegetarian. If you don’t eat 
dairy but do eat eggs, then 
you’re ovo vegetarian. And if 
you eat dairy and eggs, yes, 









There are also the 
pollotarians who eat 
poultry and fowl but no 
other meat, fish or seafood, 
and the pescatarians who 
eat fish and seafood but no 
meat. On the extreme side, 
there are fruitarians, who 
survive eating only fruit, 
nuts and seeds, and there’s 
raw veganism, where the 
raw food movement (plant-
based cuisine with nothing 
















Finally, there are the 
flexitarians, who believe 
in a plant-based diet but 
find it more difficult to, 
or simply choose not to, 
live the life 100 per cent. 
Flexitarians eat a mostly 
vegetarian diet but despite 
their moral, religious, 
health or environmental 
reasons (or all of the 
above), occasionally fall off 
the wagon or have decided 
to include certain meats or 
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美 味 新 境 界
From ancient Rome to modern-day San Sebastián, the presentation and plating of food have 
been an integral part of the dining experience. 從古羅馬到今日的聖塞巴斯蒂安，菜式的呈現方式及擺盤藝
術成為體驗美食不可或缺的一部分。 By Chris Dwyer 
This page: Dong 
Zhenxiang’s “Mang 
Zhong” Shrimp  
with Garlic Paste
Opposite: Elena 
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The old saying rings true, “You eat with your eyes first,” and every cook knows 
that the way in which food is presented – including what it is served in, or on – 
plays a key role in making the mouth water. From the Southeast Asian curries 
that have been delivered on waxy banana leaves for millennia to the newspaper-
wrapped fish and chips of 1950s England, plating is the final act in gastronomic 
theatre – the canvas on which chefs’ creations dazzle, surprise and please. 
“Sight is one of the first senses experienced while eating, so plating is very 
important in the overall success of a dish,” says Maria Nguyen, founder 
and editor-in-chief of The Art of Plating, an award-winning digital platform 
“devoted to the exhibition of gastronomy as a form of high art”. Nguyen’s 
website and Instagram feed feature carefully curated selections of beautiful 
plating from the world’s most influential chefs and food enthusiasts. 
While appreciating artistry, Nguyen believes nothing should be superfluous 
on the plate. “From a visual perspective, great plating is that initial ‘wow’ factor 
when the plate comes to the table,” she says. “Does it make the guest excited 
to dive right in? The plating should be thoughtful, with a clear reason why each 
element is there. Elements shouldn’t be there for colour or just because 
they’re pretty – they should be there for flavour, texture and aroma.”
It wasn’t always this way, of course. A generation ago, when a sprig of parsley 
was the only garnish a cook seemed to need, plating wasn’t part of the 
cultural lexicon. There are reasons why the tide has turned since then, most 
notably social media, but history tells us that the importance of plating has 
risen and fallen with the times.
If we look back 2,000 years, grand Roman feasts were the apex of culinary 
expression and gustatory orgies lasted days. The more rare, ostentatious and 
expensive the dishes, the more powerful and influential the host. In medieval 
times, food was often brightly coloured and decorated to mask its less-than-
appealing taste and freshness, while flamboyance was the order of the day 
at 16th-century English banquets, where peacock vied with stuffed camel. 
The first traces of what we now call haute cuisine emerged in 18th-century 
France, thanks to a drive to make the culinary arts a defining part of the nation’s 
cultural identity. The most famous name to embrace the challenge was the 
world’s first celebrity chef, Marie-Antoine Carême of Paris. And when it comes 
to plating, the influence of Carême cannot be underestimated. He was the first 
chef to incorporate architecture and the natural world into his work, taking 
ideas from history books to turn food into ancient ruins or pyramids.
Another Frenchman who made great advances in the presentation of cuisine 
was Auguste Escoffier. The 19th-century chef developed methods that allowed 
dishes to be finished in the dining room, empowering people to choose what 
to eat and have it served on individual plates: the definition of à la carte.
Following the lead of Carême and Escoffier, careful arrangement of colours, 
textures and ingredients grew in importance in fine dining, and this is best 
illustrated in the Modernist Cuisine movement of the last 20 years. Here, 
science and the use of ingredients more at home in laboratories have resulted 




























































































from top left: Richard 
van Oostenbrugge’s 
Glass Apple; Dong 
Zhenxiang’s Geoduck 
Clam Fillets with  







Great plating is that initial ‘wow’ factor when 
the plate comes to the table. Does it make  




Daniel Humm’s  
Duck with Honey 
Lavender Glaze, 
Rhubard and Spring 
Onions; a dessert by 
Jacques Decoret 
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From top to bottom: 
Andoni Aduriz’s 
Tendon with Dipping 
Ash; Yoji Tokuyoshi’s 
Calamari Full of Self; 
Andoni Aduriz’s 
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trick the diner with brilliant and often bizarre creations. A few examples can 
be found in San Sebastián, a multi-Michelin-starred culinary mecca on Spain’s 
northern coast.
At the edge of an oak forest just outside town, at the legendary restaurant 
Mugaritz, chef Andoni Aduriz’s most famous dish is called Edible Stones. 
New potatoes are painstakingly covered in a mixture of ash made from 
lactose and edible clay. Aduriz aims to shock, surprise and delight diners with 
culinary trompe l’oeil – or “tricks of the eye”. 
In a modest suburb a few minutes’ drive away, Elena Arzak amazes diners 
at her family’s eponymous restaurant, Arzak, which has held three Michelin 
stars for more than a quarter of a century. “I need my plates to allow me to 
interact with my diners as it‘s one of the most important ways to express my 
cuisine,” Arzak says. “Everything in the dish has to have a meaning; nothing 
is there just for the sake of it. You have to think of plating not only in terms of 
aesthetics, but also because it brings a sense of balance to the dish.”
Following a project exploring different ways of interacting with customers, 
Arzak came up with one of the restaurant’s most extraordinary plating 
techniques: serving food on iPads. Seafood has been a favourite, with lobster 
and monkfish arranged over videos of crashing waves. “Our goal was to 
highlight the meaning and concept of the dish,” Arzak explains. 
Of course, innovation in plating can be found across the globe, including 
in China, and Dong Zhenxiang – otherwise known as Da Dong, and widely 
regarded as one of the country’s greatest chefs – bases his style on Chinese 
art. “Da Dong Yijing Cuisine draws inspiration for its artistic plating from 
traditional freehand Chinese paintings,” explains the Beijing-based chef. “I’m 
especially taken with the work of Bada Shanren, a noted master of freehand 
paintings of the late Ming and early Qing period. Simplicity and symbolic 
forms with intended blanks means less is more, conveying the Zen sense 
of nothingness, an unlimited imaginary space that is distinctive to his visual 
vocabularies. I’m deeply influenced by him, and that’s why I leave certain 
space on the plate, a type of spatial aesthetics.”
This is perfectly exemplified by one of Dong’s most quintessential creations: 
White Chocolate with Cream Cheese. “It’s a dessert with three types of 
ingredients in white, creating three different visual textures of whiteness,” 
Dong says. “The dessert has eight different flavours and each shell tastes 
different. It’s a wonderful combination of colour, composition and taste.”
Perhaps most tellingly, Dong echoes something repeated by chefs the world 
over: that shared learning adds to the creative process. “Different cuisines 
and food cultures should learn from each other, and we’re now trying to 
explore Western cooking techniques, food presentation and aesthetics to 
complement our own,” he says. “Da Dong Yijing Cuisine is all about colour 
tones and proportions, contrasts and harmonies. The layout must be in 
harmony and [exhibit] uniformity; be simple yet aesthetically pleasing.”
After millennia of debate, Dong may have just found a definition of perfect 

















































































Everything in the dish has to have a meaning, 




Opposite, clockwise from 
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Stretching from the Amazonian rainforests to the Argentinian pampas, the sprawling continent 
offers up some of the world’s most diverse ingredients and culinary traditions. 從亞馬遜雨林，一直延
伸到阿根廷大草原，蜿蜒崎嶇的南美洲擁有世上最多元化食材與烹飪傳統。 By Rachel Read
South America 
世 界 之 旅：南 美 洲
This page: Peruvian 
chef Virgilio Martinez
Opposite: Machu 
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Brazil: Delicious diversity      
Brazil is by far the largest country in South America, encompassing 
about half of the continent’s land area, so it’s unsurprising 
that Brazilian cuisine is extremely diverse.
Chef Alex Atala, whose São Paulo restaurant D.O.M. is 
ranked fourth on Latin America’s 50 Best Restaurants list 
(the highest position of any Brazilian restaurant), is often 
credited with putting his country’s cooking on the international 
map. “The length of our territory is so enormous that it creates a 
huge diversity,” Atala explains, “giving us a giant variety of ingredients, 
  and within one single country there are many different ways to deal 
with food regarding its cultural aspects.” 
Broadly speaking, northern Brazil is heavily shaped by African cuisine, with more 
seafood and spices, whilst the south bears a European influence akin to that of 
neighbouring Argentina, with greater emphasis on red meat (churrasco being 
the Brazilian equivalent of Argentinian asado, but using skewers instead of grills).
Stews are another popular way of serving up meat in Brazil. Rafael Gil, a Brazilian 
native and head chef of Ozone at The Ritz-Carlton, Hong Kong, singles out 
feijoada as one of his favourite traditional meals. Originally from Portugal, it’s a 
bean stew with meat and sausage, usually cooked over low heat in a clay pot. 
Another of Gil’s signature dishes makes use of an iconic Brazilian ingredient: 
palm oil. “I’ve used it to make a roll called bahia,” he says. “The moqueca sauce 
used in the dish is a traditional Brazilian home-style sauce made with palm oil, 
garlic, onion, tomato and coconut milk.”
Stew is also a signature dish at São Paulo restaurant Mocotó, helmed by exciting 
young chef Rodrigo Oliveira. Run by his father since the 1970s, the eatery has 
reached new heights under the younger man’s tenure and now boasts a 






































From top to bottom: 
Alex Atala of D.O.M.  
was one of the first 
chefs to popularise 
cooking with wild 
ingredients; second-







A taste of South 
America
The most accurate way to explain 
South American cuisine may be to 
admit it’s simply beyond definition. 
Encompassing 12 countries, each 
with its own unique culture and 
heritage, and spread over a vast 
area of varying terrains, climates 
and ecosystems, South America’s 
sheer diversity is its biggest calling 
card. Perhaps the major factor 
impacting the continent’s cuisine 
is its long history of immigration, 
with European, Asian and African, 
as well as Native American, 
influences all felt strongly. 
“You have the countries that were colonised by Spain versus those 
colonised by Portugal,” explains Gustavo Horacio Luis Fazzari, Argentina’s 
consul general in Hong Kong, who shared the rich history and unique 
attributes of Argentinian cuisine and that of the entire continent with 
AmbrosiA. “There were also advanced indigenous cultures before 
colonisation, leading to a melange of different peoples and immigrants. 
More recently, people from the food sector have travelled abroad and 
returned to Latin America with different styles of cooking that they are 
adapting to local tastes, resulting in a real fusion of cuisines.” 
Sergio Manuel Avila Traverso, Peru’s consul general in Hong Kong, also 
provided extensive background on his country’s food culture as well as its 
most iconic dishes and important influences. He points to another factor 
that makes the region’s cuisine so distinctive. “It is unique due to the 
number of high-quality ingredients used,” he says, “which give our dishes 
incredible freshness and flavour.”
South America’s extraordinary biodiversity means chefs have a huge range 
of ingredients at their disposal: the mountainous Andes boast a variety of 
corn, potatoes and other tubers; coastal areas teem with fish and seafood; 
Amazonian forests abound in tropical fruits, nuts and spices; and Patagonian 
plains are ideal for raising grass-fed livestock. Indeed, it was South America that 
introduced the world to modern-day staples like chilli, chocolate and potatoes.
Acclaimed chef Diego Muñoz, until recently at Astrid y Gastón in the Peruvian 
capital of Lima, perhaps encapsulates the continent’s cuisine best. “It’s a 
great mixture of products, climates, places, experiences, stories and culture,” 
he says. “It is such a vast territory but still feels united, and yet it has many 
mysteries because there is still a lot to discover and a lot to be learnt.” 
From top to bottom: 
Chef Rodrigo Oliveira; 
sauces served at 
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People are now planning vacations  




























Peru: From ceviche to stir-fry      
Mention Peruvian cuisine and many people will immediately think 
of ceviche, and not without reason. “In Peru, I eat ceviche all 
day long,” says Abel Martin Ortiz Alvarez, head chef at 
Hong Kong’s only Peruvian restaurant, El Mercado in 
Wanchai. “I’m from the coast, so when I eat ceviche, it 
reminds me of family and home.”
Stripped to its basics, ceviche is raw fish or seafood cured in 
citrus juices and seasoned with chilli. However, it’s somewhat 
emblematic of Peruvian cuisine as a whole in that it utilises 
 several ingredients unique to the region and is subject to dozens 
of regional variations. Traditionally, the chilli seasoning should come from 
aji amarillo, a specific Peruvian yellow chilli pepper. “Its flavour cannot be 
replicated by other chillies,” Alvarez explains. 
Even the types of fish vary depending on where you are, with those from 
the Amazon River tending to be fattier and with a distinctive flavour when 
compared to those caught in the Pacific Ocean. 
Of course, today’s chefs are putting their own spins on this South American 
classic. Diego Muñoz, who recently embarked on a global culinary tour 
following a three-year tenure at Astrid y Gastón, always tries to have a 










































well as a separate café and food truck. Oliveira describes mocofava, a stew 
of cow’s feet and fava beans that has its roots in African cooking, as one of his 
restaurant’s defining dishes. “At Mocotó, I’m presenting the food of my family’s 
homeland in the northeast,” he says. “It’s Brazil’s poorest and driest region, 
so we learnt the value of the simplest ingredients from the beginning.”
As at Ozone, the use of palm comes to the fore – but in a different way – in one 
of Atala’s most celebrated dishes: vegetable fettuccine. “We take the heart of a 
palm, cut, cook and season it as pasta,” explains the chef, who frequently finds 
himself inspired by “Amazonian cuisine, ingredients and flavours – I believe the 
richness that comes from the forest is the backbone to all my work”. 
Atala, in fact, was one of the first South American chefs to popularise cooking 
with wild ingredients foraged from the rainforest, and he cites tucupi (a yellow 
sauce extracted from wild manioc root), Brazilian peppers (that smell of 
turpentine when crushed) and wild herbs (he calls them “weeds”) as definitive 
flavours of the Amazon.
Nevertheless, there is one other dish that Atala wishes to highlight. “Simple 
rice and beans is a classic in the day-to-day life of all Brazilians,” the chef 
says, confirming that Brazil is a country where the undemanding sits 
alongside the complex, the old next to the new, making it a rich melting pot 
of unforgettable flavours. 
“We chefs have a sense of being part of a community,” Oliveira concludes, “and 

















Clockwise from top 
left: Exterior and 
interior views of 
Mocotó; a dish of 
scallop, palm heart and 
citronella at D.O.M.
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chef Diego Muñoz; 
Virgilio Martinez’s Rock 
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saltiness and umami,” he says, “with the perfect temperature, very fresh fish, 
a crunch of raw red onions and that amazing, powerful milky leche de tigre 
(citrus marinade).” 
For a national dish that showcases even more of Peru’s multicultural side, 
look to lomo saltado – a stir-fry combining strips of beef marinated in soy 
sauce, cooked in a wok with onions and tomatoes, and served with fried 
potatoes and rice. Part of Peru’s rich chifan culture, it’s a result of the 19th-
century wave of Chinese immigration, mainly from the southern province 
of Guangdong, and a delicious example of the fusion between old and new. 
“Chinese immigrants introduced cooking utensils like the wok, ingredients 
like soy sauce and ginger, and dishes like dumplings and fried rice,” explains 
consul general Traverso.
Virgilio Martinez is the chef behind Central Restaurante in Lima, recently 
named Best Restaurant in South America and ranked fourth overall on the 
World’s 50 Best Restaurants list. “Peru has as many cuisines as regions, 
and even communities,” he says. “Our diversity reflects not only our history 
and culture, but also our geography. Peruvian territory includes most of 
the world’s ecological floors, so naturally it’s a terrain for the growth and 
development of hundreds of ingredients.” 
Martinez’s famed food philosophy stems from exploring Peru’s ecosystem, 
from the highest altitudes of the Andes to the coldest depths of the seas to the 
wilds of the Amazonian jungle. Some of his favourite ingredients to cook with are 
Peruvian tubers and potatoes, with many varieties unique to the region. “ocas 
and mashwas come from valleys at extreme altitudes and grow the closest to 
Andean soil,” he says, “so they capture the warmth and care of the people.” 
Some such ingredients are featured in Martinez’s signature Tallos Extremos, 
a dish inspired by a man he met who was fermenting ocas in Andean river 
water, and that exemplifies the chef’s passion for the evolution of Peruvian 
cuisine. “I think it has to do more with re-engaging with our cultures and 
ethnic groups,” Martinez says, “and integrating all that knowledge into 
creating richer culinary experiences.”
Clockwise from 
top left: Virgilio 
Martinez’s Sixty Mile 
Fish; Argentine chef 
Fernando Trocca; 
a variety of cuts 




































Malbec and more      
Argentina is the largest producer of 
wine in South America, and the fifth 
largest worldwide. Alberto Arizu, 
president of Wines of Argentina, 
shares some key facts.
Argentina has more than 100,000 
hectares of vineyards that are at the 
world’s highest altitude. Our climate 
and soil conditions promote vine-
yard health, with the dry weather 
making it extremely easy to produce 
organic wines. Our average annual 
rainfall ranges from six to 16 inches, 
which allows growers to maintain 
their vineyards naturally. 
Our wine culture is rooted in our 
own customs, as well as influences 
from the Mediterranean due to 
immigration from Italy, Spain, 
France and Germany. 
Argentina is divided into three 
production regions: the North, Cuyo 
and Patagonia. The most important 
area in terms of production is Cuyo, 
while the Mendoza region (pictured) 
is the nation’s leading wine producer. 
Argentina is the world’s largest 
producer of Malbec. It was brought 
here from France more than 180 
years ago, and adapted incredibly 
well to our land and climate. Malbec 
wines stand out for their elegance 
and personality. They are of full body 
and colour, rich in fruit character 
and have long ageing potential. The 
next most popular grape varieties 
are Bonarda, Chardonnay and 
Cabernet Sauvignon.
Argentina: Raising the steaks      
Argentinian cuisine is synonymous with steak. “Argentina’s grass-
fed cattle are the envy of the world,” declares consul general 
Fazzari. With vast pampas on which to roam freely, they 
feed only on grass rather than corn or hormone- and 
antibiotic-tainted animal feed. 
Unsurprisingly, asado – beef and other meats slow-cooked 
on a parilla (grill) or over open fire – is the country’s most iconic 
dish, yet even that has many regional variations. “The centre 
of Argentina is more associated with beef, the southern parts in 
 Patagonia with lamb, and the mountainous regions with goat,” Fazzari 
explains. Cured sausages like chorizo (a result of strong Spanish influence), 
offal and even a pulled-curd variant of provolone cheese are also popular.
Grilled meats are usually served simply and accompanied by chimichurri – a 
sauce made from parsley, oregano, garlic and white-wine vinegar. “As a result 
of enormous Italian and European immigration, Argentinian cuisine has a huge 
European influence in comparison with the rest of South America,” explains 
Fernando Trocca, chef behind award-winning Buenos Aires restaurant Sucre 
and renowned international steakhouse Gaucho. “For example, Argentina is the 
only country to use parsley, whilst everywhere else has always used coriander.” 
Felipe Lopez showcases his own take on asado at Hong Kong’s Buenos Aires 
Polo Club, such as pork belly that is cured for three days, smoked over wood 
and then grilled. “Argentinian cuisine is all about simple preparation and quality 
ingredients,” the chef says.
Trocca believes the country’s most traditional regional dishes – like locro, a 
hearty corn-based stew – are found in the north. The dish is typically served 
for Argentina’s Independence Day in July, one of the coldest months. A rich 
combination of meat, corn, beans, pumpkin and potatoes cooked for hours, it’s 
a perfect winter warmer that Fazzari claims was “born to marry” with another 
of Argentina’s most famous gastronomic exports, Malbec. “It’s said that if you 
don’t have Malbec with locro, you will become sick,” he says. “The wine really 
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位於法國蒙貝利耶（Montpellier）的餐廳Le Jardin des Sens工作。
André Chiang’s unique approach to haute cuisine has taken him to number one in Singapore 
and quickly up the rankings of the world’s most revered restaurants. 憑著獨具巧思的高級法式料理，
使江振誠登上新加坡第一名廚寶座，在全球最佳餐廳的排名更迅速攀升。By Tama Lung  
philosopher 
廚 房 裡 的  哲 學 家
Outside the white stone façade of Singapore’s Restaurant André stands a 
single olive tree. Shipped from the south of France and now thriving under 
difficult conditions, it’s not unlike the chef who toils behind the restaurant’s 
cobalt-blue doors. “An olive tree needs seasons and differences in 
temperature, not the constant heat and humidity of Singapore,” writes André 
Chiang in Octaphilosophy: The Eight Elements of Restaurant André, his new 
book that takes readers through a year in the life of the award-winning eatery. 
“It needs to be protected and it needs support to grow. It’s fragile in this 
environment, and so am I. But when we are together, we are stronger.”
Chiang, 40, is one of the rising stars of the culinary world. Restaurant André, 
which opened in 2010, was recently awarded two stars in the inaugural 
Michelin Guide Singapore. It also holds the title of Best Restaurant in 
Singapore 2016 and is currently ranked 32nd on the World’s 50 Best 
Restaurants index. Chiang, whose other restaurant ventures include 
Burnt Ends and Bincho in Singapore, RAW in Taipei and Porte 12 in Paris, 
was also named Chef of the Year at the 2016 World Gourmet Summit 
Awards of Excellence, which honours F&B and hospitality professionals 
and establishments in Singapore and throughout the region. 
Born in Taiwan, the self-described “eccentric child” credits his mother, 
Tina Lin, for instilling in him an appreciation of nutritious food and home 
cooking. Chiang was 13 when Lin was offered a job running a Chinese 
restaurant in Yamanashi, Japan, and the experience of helping out in the 
kitchen sparked his desire to become a chef. A few years and intensive 
study of the Michelin Guide later, he volunteered to work with Jacques 
and Laurent Pourcel (twin brothers from the south of France and the 
youngest three-star chefs in the world at the time) during their 10-day visit 
to Taipei. Chiang’s passion, motivation and attention to detail impressed 
the brothers so much that they invited him to work at their restaurant Le 
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If today I have asparagus, what would be  
the best way for me to cook this asparagus?  
You have to honestly answer the question  




Chiang, who didn’t even speak French at the time, jumped at the chance. 
He worked as an apprentice for four years, learning everything from how 
to shine silverware to the basics of French cuisine, before earning a paid 
position as commis chef and eventually working his way up to head chef of 
the group’s 250-cover outpost in Shanghai. 
“I never think about how hard the work is going to be,” Chiang says during 
a visit to Hong Kong as part of his yearlong international book tour for 
Octaphilosophy, which was released simultaneously in English, French and 
Chinese in April. “I started when I was 15 and I worked in a three-Michelin-
star restaurant with the best of the best. Every cook was so experienced 
and we were working 15, 16 hours a day, and I thought it was normal. I 
thought, ‘This is France and no one is complaining and that’s it.’ And after a 
while you get used to it.”
Chiang went on to train under other legendary French chefs such as Alain 
Ducasse, Pierre Gagnaire, Joël Robuchon and Michel Troisgros before 
moving to the Seychelles to join Maia Luxury Resort. It was there, on the 
islands off the coast of East Africa, that Chiang would develop his signature 
French-meets-Asian approach to fine dining, comprising the eight 
elements of pure, salt, artisan, south, texture, unique, memory and terroir.
“I was in France almost 15 years and in all those years I worked only in three-
Michelin-star restaurants. The chefs are so characteristic in terms of style or 
their personal approach to food. After 15 years, it’s very hard to create a dish 
where you don’t have a shadow of other chefs,” Chiang explains. “So that’s 
when I decided I wanted to go to Africa, a place where I had no distractions. 
If today I have asparagus, what would be the best way for me to cook this 
asparagus? You have to honestly answer the question and eventually it 
becomes your style. It’s like trying to figure out your favourite colour.”
Chiang spent two years developing his identity as a chef. “If you say 
asparagus, I would say egg; if you say egg, I would say caviar; if you say 
caviar, I would say potato. Why?” he asks. “Subconsciously there must 
be something that influences us and I found that I always had a dish with 
no seasoning and just pure ingredients. I always had a dish about artisan, 
I always had a dish about texture. And I realised these are the things that 










之後江振誠繼續效力其他赫赫有名的大廚，包括Alain Ducasse、Pierre Gagnaire、 
Joël Robuchon及Michel Troisgros等，習得一身本領之後，他加入塞舌爾的豪華度假
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Today, Octaphilosophy is the driving force behind every dish and every 
experience at Restaurant André. Each of the eight concepts is given 
an attribute that emphasises its individual characteristics: originality, 
simplicity, structure, imagination, flavour, emotion, craft and character. 
Chefs then plot the dishes they’ve created on an octagon, marking the 
importance of various characteristics to visualise the balance of tastes 
and a dish’s role within the menu as a whole.
With the exception of Memory – an unexpectedly light dish of foie gras 
royale, truffle coulis and chopped chives that Chiang invented while 
working at Le Jardin des Sens in 1997 – the menu at Restaurant André 
changes daily depending on the ingredients available (some of which 
come from Chiang’s organic farm in Taiwan).
When asked what it takes to be a great chef, Chiang says, “For me, it’s 
communication. I always see ourselves as the medium between nature 
and diners. It’s how we transform that message. You need to select the 
produce, you need to crack ideas, then you need to have good execution 
and presentation. And all that is a process of communication.” 
For Chiang, the process could involve gently sautéing leeks for a ravioli 
filling, playfully serving baked black bread mixed among real hot coals, or 
taking traditional French cheese and adapting it for modern Asian palates. 
While no two days are the same at Restaurant André – even the layout of 
the three-storey converted shophouse changes daily – the owner credits 
his years of training and repeating the same recipes over and over for 
transforming him into a chef. 
“Passion, patience and persistence,” Chiang says when it comes to his 
advice for aspiring chefs. “Passion is doing something you really like. 
Patience is doing one thing, even if it takes you two years to get it perfect. 
Persistence is taking the pressure to go in the direction you want to go.”
Chiang also emphasises the importance of simplicity. “Nowadays there’s 
too much information,” he says. “In our time, we wanted to learn as much 
technique as we could. But for the new generation it’s about knowing 
when to stop. Just be simple if you want to be a good chef. Cook a good 
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Hong Kong’s restaurant landscape hasn’t always been as cosmopolitan as it is today. 
Co-founder of the city’s earliest Chinese-owned French restaurant, as well as the Maxim’s Group, 
Dr James Wu traces the evolution of the local F&B industry and explains why professional training 
has been crucial to success. 今日香港餐飲界多彩繽紛，各國料理薈萃，但並非一直如此國際化。身為美心集團
及香港首間華人開辦的法國餐廳聯合創辦人，伍沾德博士與我們回顧本地餐飲界的發展，闡釋專業廚藝訓練是成功關鍵。 
By Carol Chow 周敏儀
Acquired 
tastes 洋 味 香 港
Hong Kong is predominantly populated by Chinese people, and yet this 
culinary capital’s vibrant F&B scene serves up flavours from across the 
globe, embracing cuisines ranging from Europe and the United States to 
Southeast Asia and ever-popular Japan. Dr James Wu, who co-founded 
Maxim’s Group in the 1950s, has witnessed the Hong Kong boom in 
international dining over six decades, describing the phenomenon as 
“second to none”.
Before a plethora of foreign influences was introduced to Hong Kong’s 
dining scene, dishes here were categorised simply as Chinese or Western. 
“Back in the ’50s and ’60s, the Chinese knew only one generic type of 
Western food – there was no difference between French and Italian,” says 
Wu, who was also interviewed for culinary history book The Taste of Old 
Hong Kong, published by the Chinese Culinary Institute.
Hong Kong had become a treaty port under British colonial rule in 1841, and 
Western food culture was gradually introduced into the city. According to 
Cheng Po-hung’s Early Hong Kong Eateries, Zetland Hall – built in 1845 at 
the intersection of Queen’s Road Central and Zetland Street – housed the 
first famous Western restaurant, and hotels built in the latter half of the 
19th century, including Wah Yeung Hotel, Hong Kong Hotel and Stag Hotel, 
as well as the upscale Peninsula Hotel, Gloucester Hotel and Repulse 
Bay Hotel that opened in the 1920s and ’30s, boasted Western eateries 
headed by Western chefs. 
Back then, dining in such establishments was a privilege only the rich could 
afford. A Western dinner at a hotel might cost as much as HK$10 per 
person, while the average citizen’s meal would set you back just 10 to 20 cents.
In 1937, Tai Ping Koon Restaurant of Canton opened a branch in Sheung 
Wan’s Tung Shan Hotel. The venue became renowned for its “soya sauce 
Western” cuisine – a Hong Kong–style interpretation of Occidental fare. 
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Back in the ’50s and ’60s, the Chinese  
knew only one generic type of Western food.  
There was no difference between French or Italian
在上世紀五、六十年代，中國人覺得西餐就是西餐， 
沒有法國菜和意大利菜之分 
The city’s first Tai Ping Koon Restaurant was more affordable than typical 
Western eateries, and more accessible to the masses.
Throughout the early 20th century, Western restaurants also sprang up along 
Des Voeux Road Central and Queen’s Road Central on Hong Kong Island, 
and along Nathan Road in Kowloon. Understandably, their clientele mainly 
consisted of foreigners – predominantly taipans from trading companies and 
bankers. It was an era not short on discrimination, however, and the handful 
of Chinese patrons, mainly Shanghainese who had moved south, did not 
enjoy equal treatment, despite having the wealth to dine at such eateries. 
In advance of opening his own restaurant in 1956, 
Wu and his elder brother, S.T. Wu, worked as assistant 
manager and manager at Queen’s Theatre, and 
they often treated foreign stars and producers at 
the most celebrated Western hotspots in town. Wu, 
now 93, recalls how restaurant managers believed 
Chinese customers couldn’t afford the prices, and so 
they were seated next to the washroom. 
Feeling mistreated, Wu and his brother decided to 
open their own Western dining venue, and their 
French restaurant-cum-nightclub, located in the old 
Lane Crawford Building in Central, quickly became 
a must-visit venue for entrepreneurs, bankers and 
taipans keen to impress their clients. In the 1950s, 
French cuisine, hailed for its meticulous cooking 
techniques and elaborate presentation, was gaining 
ground on the global gourmet scene. Julia Child’s 
classic cookbook Mastering the Art of French 
Cooking, published in 1961, further reinforced the 
international supremacy of French gastronomy. 
Not only was it bold and risky to open such a 
restaurant when Western dining was still a niche market in Hong Kong, but 
it was also difficult to recruit experienced chefs and service professionals, 
with talent generally hired from abroad or headhunted from hotels. With 
war underway in Vietnam at the time, and many culinary professionals 
leaving that country for Hong Kong, Wu’s restaurant hired a French chef and 
a French band to supply the music. The influx of Shanghainese immigrants 
was another source of manpower. “Chefs from several of Shanghai’s top 
hotels moved to Hong Kong,” says Wu, who to further impress guests 
lured staff trained in etiquette and service from Hong Kong Hotel and the 
Peninsula Hotel. 
The exclusivity of Western restaurants in the middle of the 20th century 
was comparable to that of five-star hotels today and directly correlated to 
social status. They were reserved only for the elite. Not only did restaurant 
staff have to pay strict attention to their personal presentation, but patrons 
did, too, and it was expected that diners always be formally dressed. 
Consequently, Wu sought out a Hollywood tailor to make more than two-
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Dr James Wu; Maxim’s 
Boulevard in 1966; a 
view of the Hilton hotel 
(far right) in 1980
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Captain’s Bar at 
Mandarin Oriental, 
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to detail extended to washrooms, which were fitted with top-quality Italian 
fixtures, while the ladies’ room boasted a small lounge with a telephone. 
Washroom attendants were paid as much as HK$200 a month, compared 
to the prevailing average for wait staff of HK$160 a month.
With the opening of the Hilton, Mandarin Oriental, Hyatt and other five-
star hotels in the 1960s came a new Western dining experience: the 
steakhouse. Such venues offered live entertainment as well as food, and 
one prominent society couple – Mr and Mrs Chow Kai-pong – once opined 
that while every steakhouse had its signature dishes, the most remarkable 
experience was to be enjoyed at the Eagle’s Nest at the Hilton, which 
invited a famous Filipino band to perform for diners, allowing them to 
squeeze in a dance or two during an evening of wining and dining. 
Diners were always immaculately dressed, with some coming along 
primarily for the entertainment. The addition of a live 
band and dancing led to great competition for the 
Maxim’s Western restaurant. “We had to change our 
business focus to operate as small Western-style 
diners, similar to the coffee shops of today,” Wu says. 
“From one big restaurant we grew to become many 
smaller-scale restaurants.” Later, students returning 
from abroad made Western dining more popular in 
Hong Kong. 
The 1960s also kicked off an influx of Japanese 
business investments and department stores into 
Hong Kong. It was said that more than 100,000 people 
visited Japanese department store Daimaru on the 
day after its opening day in Causeway Bay in 1960. 
Following suit, Matsuzakaya and Mitsukoshi, both 
department stores from Japan, also opened branches 
in Causeway Bay in the 1970s and ’80s, respectively. 
The district became known as “Little Ginza”, and at the 
same time Japanese food started becoming popular 
in the city. Early Japanese restaurants in the ’60s such 
as Yagyu in Central catered only to fine dining. During 
the ’70s and ’80s, Japan’s famous Kanetanaka and 
Nishimura restaurants arrived in Hong Kong, followed 
by the opening of locally owned Suishaya. 
Toward the end of the ’80s, the introduction of the sushi train made 
Japanese cuisine more common. In the past two decades, all sorts of 
Japanese speciality restaurants have blossomed in Hong Kong, each 
catering to a specific style of cuisine such as ramen, sushi or teppanyaki.
A key factor influencing the development of food culture in the city 
has been the changing age of diners. Today, people dining out tend to 
be younger than before, and the industry has diversified to meet their 
demands. “Around 1985 and 1986, there were mainly just British, American 
and French restaurants,” Wu says. “Italian came much later, becoming 


















I believe in recognising talent. That is how 
you grow your staff’s passion to serve your 
customers better, which in turn will lead to 












Wu adds that popularity of Southeast Asian cuisines has grown significantly 
in the last decade.
“In the past, diners were mainly the elderly and families because in the ’50s 
and ’60s young people did not earn much, so they rarely went out to eat,” Wu 
says. “A waiter was only getting about HK$160 a month and had a family to 
support. Today, wages are much higher so young people can afford to dine 
out more often. Just take a look at Hollywood Road now; there are all sorts 
of restaurants. The hospitality industry in Hong Kong has really diversified.”
In order to maintain variety in Hong Kong’s restaurants, professional training 
is crucial, and Wu stresses that “good training is good management”, along 
with the importance of understanding marketing. Talent, he believes, 
is a restaurant’s greatest asset. “Some restaurants think accumulating 
customers is the most important thing,” Wu says, “but I believe in 
recognising talent. This is more important because that is how you grow 
your staff’s passion to serve customers better, which in turn leads to more 
returning customers and more business.”
The range of culinary courses offered in Hong Kong will also play an 
important role in the continuing development of the hospitality industry. 
For example, the International Culinary Institute, which is under the 
Vocational Training Council, provides a variety of courses specialising in 
assorted cuisines  as well as comprehensive training facilities. “Not only do 
you teach students how to cook but also about marketing and accounting, 
which are very important to the business,” Wu says, also advising young 
people hoping to enter the industry to have true passion for hospitality – 
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Can food be art? When In Situ, the new restaurant at San Francisco 
Museum of Modern Art (SFMOMA), opened its doors in June, we asked 
some of the world’s finest chefs for their opinions. Their answers exhibit 
two diametrically opposing views. 
“I don’t like to use the word art,” says renowned American chef Thomas 
Keller, whose Liberty Duck Breast dish appears on the In Situ menu, 
“because we’re dealing with food. To me, food is not art.” London-based 
chef and award-winning food writer Yotam Ottolenghi thinks similarly, 
arguing, “Art is something selfless and not about our basic need. I’m just a 
glorified food stylist.” 
Former Keller protégé Grant Achatz, of acclaimed Alinea and Next 
restaurants in Chicago, however, comes down in the opposing camp. 
“The thing that, to me, defines art is emotion,” he says. “We intentionally 
target human emotion in our cooking. We take great strides in presenting 
food in a very provocative or intriguing or emotional way. We’re charging 
emotional triggers within people, and for me, that means … it could be art.”
Either way, SFMOMA director Neal Benezra has blurred the line between 
art and craft, and describes In Situ founder Corey Lee – who aims to 
contribute something uniquely creative to the city landmark with his new 
restaurant – as the museum’s “curator of food”. 
“It became obvious that it wasn’t about offering my own work,” says Lee, 
whose resumé includes stints at Keller’s famed French Laundry in Napa 
Valley and Per Se in New York, followed by six years as chef-owner at Benu, 
one of only two establishments in San Francisco proper to sport three 
Michelin stars. “It’s about bringing together a collection of dishes that are 

































Cooked to  
perfection 品 味 殿 堂   美 饌
Corey Lee and a dream team of imaginative chefs from 22 countries join forces to create an 
intriguing new dining concept at San Francisco’s Museum of Modern Art. 知名大廚Corey Lee與來自
22個國家、擁有豐富想像力的名廚攜手合作，為三藩市現代藝術博物館帶來迷人的美食新概念。 By Thane Tierney
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Lee為In Situ策劃的「固定餐牌」總共結集了22國名廚的招牌創意菜，目前餐牌上
僅羅列了90多道菜餚，不過如同博物館的藏品，未來將會持續擴充。眾多享譽全球
的名廚參與這個項目，隨手一翻就可找到René Redzepi、Wylie Dufresne、董振祥、 
Albert Adrià、Pascal Barbot等稱霸現代美食界的名廚，甚至還有發明牛角冬甩 
 （Cronut）的Dominique Ansel，他將牛角包和冬甩合而為一，讓注重身材的人感到 
又愛又恨。
 「我們其中一個真正的挑戰是如何將食物份量提高到足以應付一天400位或以上 












Essentially, Lee has curated a “permanent collection” of dishes contributed 
by accomplished chefs from 22 countries. The In Situ menu currently 
numbers a little over 90 creations, and the list is slated to expand, just like a 
museum’s collection. The list of contributing chefs reads like a Who’s Who 
of contemporary culinary royalty: René Redzepi, Wylie Dufresne, Dong 
Zhenxiang, Albert Adrià, Pascal Barbot. Even Dominique Ansel, renowned 
creator of the adore-it-or-despise-it Cronut, makes an appearance, and 
that’s just scratching the surface.
“One of our real challenges is scaling up these recipes in a way that we can 
have them ready for what might be 400 or more people in a day,” says 
executive chef Brandon Rodgers. “When you consider many of them, 
they were originally designed to be part of a tasting menu, sometimes 
for just a few diners at a time, or perhaps more, but at a set seating. This 
is way more complex, but we’re not compromising quality for quantity.” 
One of In Situ’s innovations is to have sous chefs doubling as runners. After 
all, who better to explain a dish tableside than someone who had a hand 
in producing it? At press time, the restaurant boasts a dozen main menu 
items plus three desserts, while the adjacent lounge offers seven dishes 
and two desserts, none of which are replicated on the restaurant menu. 
 
“It’s like getting to travel to four or five continents over the course of a single 
meal,” says Hong Kong–based Richard Ekkebus, chef at two-Michelin-
star restaurant Amber, from which the Sea Urchin in a Lobster Jelly with 
Cauliflower, Caviar and Crispy Seaweed Waffle was plucked. “While there 
are some slight differences between our local sea urchin and that from the 
[American] West Coast, Chef Lee and his team worked diligently with me 
to get the taste, texture and presentation just right. I’d been looking to retire 
this recipe for some time, and then I thought, ‘What better place for it to 
wind up than in a museum?’” 
Chef Tim Raue, whose lauded Restaurant Tim Raue in Berlin is just steps 
away from the old Checkpoint Charlie, donated his popular Wasabi 
Langoustine recipe, rebranded in this incarnation as Wasabi Lobster. Raue 
describes the dish as “a culinary rollercoaster ride on the palate: crunchy 
and creamy, hot and cold, sweet, spicy and sour”. While he also considers 
it a recipe “that showcases my way of cooking in the best way”, Raue had 
no hesitation in turning its preparation over to Lee and his team. “Corey is, 
like me, a chef who constantly strives for perfection,” Raue says. “I have no 
need to travel to San Francisco to know it’s in excellent hands.”
Lest you think that everything at In Situ is harvested from the sea, Chef Matt 
Orlando’s Amass Restaurant in Copenhagen contributed the Carrot, Sour 
Curd, Pickled Pine appetiser. Orlando was inspired when a supplier’s sorting 
machine rejected hundreds of carrots for being too small. After tasting them, 
Orlando ordered all rejects from the following harvest. “When they came in, I 
was so excited,” says the chef. “We waited to taste them before creating the 







































It’s about bringing together a collection of 
dishes that are significant in the culinary world, 




Clockwise from far left: 
Rosana Castrillo Díaz’s 
painting Break This 
Heart was specially 
commissioned for In 
Situ; chef and founder 
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And if you seek a dazzling palate cleanser at meal’s end, look no further 
than the Meyer Lemon Ice Cream and Sherbet, which is served in cups 
crafted from the hollowed-out fruit and frozen to near-ceramic rigidity. A 
native fruit of China, the Meyer lemon was originally imported to the US in 
1908, but only made its presence known in the culinary world more than 
seven decades later, via Alice Waters’ Chez Panisse restaurant in Berkeley, 
California, where it has been a staple on the dessert menu ever since. 
“This may be the first thing we made with them,” says Waters. “When 
Corey asked me to contribute a dessert, I wanted to offer something 
that spoke to the idea behind his restaurant. Fortunately, Meyers are 
accessible pretty much all year round now, so it would be available to 
him whenever he needs it.” 
Unlike many of the other dishes on the In Situ menu, this one has not been 
officially retired at its home restaurant. Should you order it, though, here’s a 
pro tip: the lemon cups are for containment and decoration, not for eating 
– a fact that was lost on one diner recently, who calmly picked up knife and 
fork and devoured them along with their contents. “I hope she didn’t get a 
stomach ache,” Waters says, laughing, on hearing the tale. 
If there are any complaints after a meal at In Situ, they’re likely to be that 
the entire menu is impossible to sample in a single sitting. Six dishes and 
the aforementioned dessert are sufficient for two hungry guests. But still, 
questions linger: should we have ordered the latest addition to the menu 
(2016’s Apocalypse Burger, which originated at Mission Street Food 
restaurant in San Francisco), or the oldest dish (Guotie, created in 1960 
at The Mandarin Restaurant, which was once at Ghirardelli Square, also 
in the museum’s home city)? Oh, and then there’s where we started: can 
food be art?
“Allow me to be diplomatic,” says Daniel Boulud, whose legendary 
“Black Tie” Maine Sea Scallops from Le Cirque restaurant in Manhattan 
also appears on In Situ’s permanent collection menu. “Making food is 
an artistic craft. When I’m making charcuterie, which I do a lot, that’s 
craft. On the other hand, certain dishes, with their multiple dimensions 
and layers of flavours, go beyond mere craftsmanship and venture into 
the territory of art. And some chefs, like Corey, I call chef-artists. Some 
others, I call chef-craftsmen. And the rest? Those …” Boulud pauses for a 











































































































I’d been looking to retire this recipe  
for some time, and then I thought, ‘What better 




Clockwise from top 
left: Daniel Boulud’s 
“Black Tie” Maine 
Sea Scallops; 
Richard Ekkebus, 
whose Sea Urchin in 
a Lobster Jelly with 
Cauliflower, Caviar 
and Crispy Seaweed 
Waffle appears on 
page 43; Brown Oyster 
Stew with Benne and 
Charleston Ice Cream 
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「每個人都需要吃。我們都認識食物。這可能是全世界所有人共通的一件事。」


















International travellers are increasingly keen to understand the places they visit, and with the 
need to eat being universal – and delicious food relished by people everywhere – gastronomic 
tourism is taking the world by storm. It’s a boom that the hospitality industry must embrace. 
國際旅客愈來愈渴望了解自己造訪的旅遊地點，由於每個人都需要食物，而且任何人都喜歡可口美食，因此美食旅遊
的潮流正席捲全球。這是餐飲及酒店業必須掌握的趨勢。 By Rachel Duffell
Moveable 
feasts 舌 尖 上 的 地 圖
“We all eat. We all know food. It may be the one thing people all over the 
world have in common,” says Robyn Eckhardt, food writer and founder 
of EatingAsia, a blog she launched with her photographer husband, David 
Hagerman, in 2005, and which subsequently won a Saveur award for Best 
Culinary Travel Blog. Eckhardt herself has borne witness to the recent 
boom in gastronomic tourism. 
“It is a lot easier than it used to be to travel for food, and there are a lot 
more ways to get at and gain insight into local cuisines. A number of tourism 
services geared to culinary interests also now exist,” says Eckhardt, who 
runs customised street-food excursions in Penang, Malaysia, and unveils 
a world of culinary adventures through her writings, whether she is 
devouring sea urchin on Spain’s Costa Brava, enjoying fresh anchovies 
from the Black Sea in Turkey, drinking natural wines in Georgia or eating frog 
in northern Thailand.
The prevalence of food tourism can also be attributed to a number of 
other factors. “In recent years, the impact of lower-cost travel, along with 
travel food shows on television, has led to an increasing interest in the food 
of other cultures,” says Professor David Foskett, who is head of the London 
College of Hospitality and Tourism at the University of West London, as well 
as a visiting professor of Hong Kong’s Hotel and Tourism Institute, Chinese 
Culinary Institute and International Culinary Institute. “Now, when people 
travel they want to sample the cuisine of their destination. This is an exciting 
trend and a huge opportunity for those involved in the culinary industry.” 
Andrew Zimmern is the host of one such travel food show that has helped 
to inspire a greater interest in world cuisines. The popular Travel Channel 
programme Bizarre Foods sees Zimmern traverse the globe seeking out 
strange and unusual nourishment in a bid to open the doors to various 
cultures. “People are now planning vacations around food in a much more 
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People are now planning vacations  

















































Zimmern observes that two decades ago, families would choose where to 
go on holiday and then make their restaurant reservations. Today, people 
might look to their love of Vietnamese food and then decide to fly there. “I 
think food as a traveller’s experience is finally being recognised in a more 
serious way,” he says.
The travel industry has developed to meet such demand, with both 
individuals and companies now taking travellers on tours, opening their 
eyes to local culinary specialities and providing food-focused experiences. 
“There are cottage industries that have popped up,” says Zimmern. “These 
are people who are in the position to lead market tours in Mexico City or 
Bangkok, or have people stay at their riad in Fez and cook and eat. I think 
this is a great thing that has caught fire in a very positive way.”
From city and street-food tours to cooking classes, culinary demonstrations 
and dining in native homes, 
there’s now plenty on offer, and 
while some travellers seek food 
experiences close to what locals 
enjoy on a daily basis, others 
look to the luxury sector. For the 
latter, companies such as New 
York–based Artisans of Leisure 
arrange private tours with in-
depth focus on local cultures. 
Such specialist culinary tours 
allow guests to hunt for truffles 
in the Piedmont region of Italy, 
and visit Parmesan cheese, 
prosciutto and balsamic vinegar 
producers in nearby Emilia-
Romagna; discover India’s great 
wealth of spices in Chennai 
and experience Mumbai’s fish 
auction; taste chocolate treats 
and Mexico’s national drink, 
mezcal, in Oaxaca; or learn how to make much-loved mezze and tagines 
in Morocco. 
“We have always arranged culinary-focused tours, as well as general private 
tours that incorporate some culinary activities,” says Ashley Ganz, who 
founded Artisans of Leisure in 2003. “The demand for culinary tourism has 
increased due to many factors, including the rise of social media, especially 
visual exposure to food and dining experiences around the world. 
Our travellers like to experience very traditional regional culinary specialities 
as well as creative and contemporary approaches to the local cuisine. We 
take these into consideration when designing our tours and incorporate 
both during cooking classes, market tours, street-food tours, culinary 
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Key to preserving the authenticity of a country’s culinary offering is 
knowledge of its food culture, and Foskett encourages students in 
the food, beverage and hospitality industries to immerse themselves. 
“Understanding the complex role that food plays in various cultures is 
something that anyone looking to pursue a culinary career will benefit 
from,” he says. “Culinary students should have some knowledge of the 
different cultures and foods of the world, so they can understand the 
international travellers they will be serving better.”
Local food culture, the experts agree, has the potential to reveal 
plenty about a place and its people. “Food is a window into an 
entire culture, including its history, approaches to health, family 
traditions, ways of celebrating, international trade, migration 
patterns, design and the arts, and much more,” says Ganz. 
Eckhardt goes further, claiming a particular dish can be a 
tangible expression of a place’s history and culture. “It might 
tell the story of immigration, settlement and resettlement, of 
colonialism,” she says. “When I think of the word ‘food’ I think of 
all that goes into a destination’s cuisine, from local agriculture 
and animal husbandry to distribution and marketing of crops 
to artisan producers, the markets in which local foods are sold 
and the dishes that are made from what’s produced locally.”
Zimmern concurs, adding, “I think people are finally seeing the 
value in being able to learn about the history of a people just 
by eating a bowl of soup.” 
With in-depth knowledge of food cultures, professionals in 
the hospitality industries will be better equipped to meet the 
growing demand and expectations of food tourists and more savvy 
travellers. “You now have families with kids who’ve been watching shows and 
reading magazines and newspaper articles – food is now a social currency 
of culture,” says Zimmern. “The more people know about food, the more 
demanding they are of their providers having a higher level of expertise.”
And Ganz predicts that the trend is far from peaking. “Food tourism is a 
field that will continue to grow, especially because younger generations are 
extremely interested in experiencing local cuisine and heritage,” she says. “The 
best travel and culinary professionals will continue to accommodate these 
interests in the most in-depth, authentic, educational – and delicious – ways.”
For Foskett, the key to making the most of the growth in food tourism will 
be knowledge and vocational training. “Institutes that focus on culinary 
skills and provide people with the hands-on experience, practical skills 
and professional expertise to take advantage of the growing opportunities 
are very encouraging,” he says. “Whether you are planning a career in the 
culinary arts or hospitality, a wider understanding of the world and different 
























These developments in the food and beverage industry present plenty of 
opportunities for gastronomic adventure. “As more people have greater 
disposable income for travel and dining out, there has been a huge 
increase in the number of hotels, resorts, cruise ships, restaurants, fine-
dining outlets and catering opportunities to address the rising demand,” 
says Foskett. “Food and beverage is a booming industry and looks set to 
continue to be so for decades to come.”
But there are causes for concern. “The challenges are similar to those that 
accompany an increase in any kind of tourism: how is the ‘realness’ of a 
place maintained when outsiders ‘invade’ in unmanageable numbers?” 
asks Eckhardt. “I think the challenge to providers is to resist the pull to ‘sell 
out’ by lowering standards or to change recipes to appeal to foreigners.”
Understanding the complex role  
that food plays in various cultures is  
something that anyone looking to pursue  
a culinary career will benefit from
了解食物在各種文化當中所扮演的複雜角色，對任何 
有意以烹飪為職業的人都有好處 
– Professor David Foskett
Opposite, from top to 
bottom: A street-food 
vendor in Penang, 
Malaysia; Professor  
David Foskett
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Until 1978 and the introduction of Paramount Leader Deng Xiaoping’s 
open-door policy in China, most Western-style grape wine consumed in 
the country was drunk by foreign diplomats in embassies. No longer. China, 
including Hong Kong, is now the fifth-largest market in the world for wine – 
just after Germany and immediately ahead of the United Kingdom. It has 
also emerged as a major producer. 
“A lot of wineries have started in China in the last 10 years or so,” says Judy 
Chan, president of Grace Vineyard, one of the most successful of the 
quality-focused Chinese producers. Headquartered in Shanxi province, 
the winery also has vineyards in nearby Ningxia Autonomous Region. 
“In the earlier days people wanted to go for size, but currently in Ningxia 
there’s a preference for boutique or garage wineries.”
  
Most of the wine made in China is also drunk there, and at a time when 
consumption is dropping in many countries, producers regard the 
potentially vast market as a beacon of hope. According to research 
carried out for wine trade-fair organiser Vinexpo by the IWSR (a leading 
global analyst in the alcoholic beverage market), between 2010 and 2014 
consumption of wine in China rose by 21.4 per cent. Among other markets 
in the current top five during the same period, demand rose by 9.4 per 
cent in the United States but fell by 3.8 per cent in France, 7.7 per cent in 














葡 萄 酒 國 崛 起
With consumption falling in many European countries, and despite a government crackdown 
on excess, China is not only storming up the table of wine-loving nations, but increasingly a 
producer in its own right. 儘管許多歐洲國家的消費能力隨經濟下滑，中央政府亦盡量節縮開支，但中國不僅一
躍成為葡萄酒消費大國，更憑藉自己的力量逐漸成為葡萄酒生產國。 By Robin Lynam
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One reason for this pattern of decline is the perception that excessive 
consumption of alcohol is a health risk. In China, however, red wine has largely 
been seen as a health positive. Thanks for this must partly go to Li Peng, who 
was premier of the People’s Republic in 1996, when he toasted the National 
People’s Congress with red wine and proclaimed, “Drinking fruit wines is 
helpful to our health, does not waste grain and is good for social ethics.” 
 
Meanwhile, although quality red wine – especially Bordeaux – is a status 
symbol in China (and the wealthy there drove up prices internationally), 
expensive wine is now an indulgence to be avoided, a result of the 
crackdown on corruption and conspicuous consumption that has caused 
demand for top-dollar wines to drop sharply. “Premium-wine buying has 
stopped already,” says Thomas Yip, a veteran wine importer in Asia. “You 
can’t give expensive wine to anybody. You can’t even go to expensive 
private clubs and drink it.”
 
Yip played a major role in China’s obsession with Bordeaux. He began 
promoting the region on the mainland in the early 1980s, when buying 
wines for the Jianguo Hotel in Beijing, then managed by Hong Kong’s 
Peninsula Group, and went on to form his own Hong Kong–based company, 
Topsy Trading, in 1983. There were good reasons why he chose Bordeaux 
over, say, Burgundy, the Rhone, Spain or Italy. Wine is a complex subject, 
and the Bordeaux classification system provided an assurance of quality 
that was easy for wine novices to grasp. The main reason, however, is that 
they were the wines he wanted to drink.
“It’s a passion. I love Bordeaux wines. They have their own charm and every 
year is different,” says Yip, who currently holds one of the largest reserves 
of fine wine in the world. “Even today, we always hold at least 1.5 million 
bottles in our warehouses.”
Business, however, is not what it was, and Yip states frankly that he believes 
it is unlikely to recover. “It looks like a growing market and that there should 
be huge demand. On the other hand, it’s so difficult,” he says. “Over the last 
three years, rich people in China have purchased more than 100 Bordeaux 
chateaux. If one chateau produces, say, 20,000 cases, that’s two million 
cases of wine, and they’re going to bring it to China and give it away to 
friends. People have no incentive to purchase.”
 
That may be true of the fine-wine end of the market, but Hong Kong–based 
wine consultant Debra Meiburg MW points out that for exporters of less 
extravagantly priced bottles there are still many opportunities. “Last year 
saw around a 50 per cent increase in the imports of Australian bottled 
wine to China, with high-quality, mid-range bottled wines experiencing 
considerable growth. Classic labels like Penfolds are managing to fill the gap 
in demand for quality, but without the hefty price tags of Bordeaux,” she says.
Australia is not the only beneficiary of changing market circumstances. In 
2015, both Spain and Chile achieved double-digit growth in their exports 
of bottled wine to China. Interest in Burgundy and Italy is also growing. Red 









































Grace Vineyard produces two of the few Chinese wines to have achieved 
critical acclaim internationally: its flagship Deep Blue and a grand vin called 
Chairman’s Reserve. Both are available in many five-star hotels in China, and 
in outlets in Singapore, Japan and the UK, but the winery is also focused on 
producing affordable, easy-drinking wines such as its People’s series, and 
pioneering a wider range of grape varieties under its Tasya’s Reserve label. 
“One of our goals is to discover what to plant and where to plant,” Chan 
says. “Tasya’s is a result of an experiment. Last year we launched Aglianico, 
Marselan and Shiraz. I think now the direction is to produce wine locally in 
China that has its own character.”
 
The IWSR forecasts growth of only 3.8 per cent between 2015 and 2019. 
However, the market is still growing, and Chan believes a culture of wine 
appreciation is spreading. As for China’s development as an exporter of 
wine, she thinks a little patience will be required.
“It will take more than 10 years,” Chan says. “Chinese wine doesn’t exist in 
a vacuum. It exists in the context of China. The overall image of China will 
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With a record-setting 28 Michelin stars, the 
title of Chef of the Century and a dining empire 
that stretches from Bordeaux to Bangkok,  
Joël Robuchon is rightfully considered one of 
the most influential chefs of modern times. 
The 71-year-old bricklayer’s son from Poitiers, 
France, exemplifies classic French cuisine with 
dishes such as Frog Leg Fritters with Garlic 
Purée and Parsley Coulis, and Duck Foie Gras 
with Cherry Confit and Fresh Almonds. But 
one of his most famous creations is Le Caviar. 
The signature amuse bouche – served at 
Robuchon’s restaurants around the world, 
including the three-Michelin-star Robuchon 
au Dôme atop Macau’s Grand Lisboa Hotel – 
features a base of king crab meat topped with 
Impérial caviar and a sprinkling of gold leaf, 
and surrounded by a crustacean jelly. 
Chefs then painstakingly place dots of light 
cauliflower cream around the centre, taking 
up to 10 minutes to complete a single plate. 
Paired with a chilled glass of Champagne, it’s 
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My first task is to check the 
kitchens of the two hotels, 
making sure everything is 
operating smoothly and 
efficiently. Then I head 
to the office for the day’s 
work, meeting preparations 
or replying to emails. 
Since most restaurants in 
Disneyland open between 11  
and 11.30am, I do my rounds 
at noon, sampling the dishes 
and making sure the quality  
is consistent. I take the 
chance to chat with patrons  
and get their feedback on 
the meals. Since we’re a 
theme park, we emphasise 
I live in Hong Kong 
Island’s Southern 
District. My day 
begins with 
breakfast at home 
at 7am. I arrive at 
work around 8am 
after dropping off 







how to convey the story 
behind each dish’s creation, 
which is slightly different 
from other restaurants.
It’s essential to groom talent 
in the F&B industry. In 2013, 
I led two teams of Hong 
Kong chefs competing in 
the International Young 
Chef Challenge and the 
Salon Culinaire Mondial and 
we did exceptionally well, 
bringing home the overall 
championship from both. 
This was definitely one of 
the highlights in my 34-
year culinary career. I also 
care about environmental 
protection, especially 
reducing food waste. Hong  
Kong Disneyland Resort 
teamed up with Foodlink 
Foundation three years ago  
to donate surplus food to  
the needy, which I find 
extremely meaningful.
I take care of my paperwork, 
meetings and special 
projects in the afternoon. 
We’re now planning for the 
three restaurants in our third 
hotel, the Disney Explorers 
Lodge. I’m involved in the 
pre-opening planning and 
staff training. My workday 
wraps up around 7pm and 
I head home for dinner. My 
company is a family-friendly 
employer, and I want to 
spend more time with my 
girls in their childhood so I 










































DAY IN THE LIFE I 餐飲人生
Mak Kam-kui 麥錦駒 
Executive Sous Chef, Western Cuisine, Hong Kong Disneyland Hotel  
Graduate of Master Chef in Western Cuisine Programme, International Culinary Institute
香港迪士尼樂園酒店副總廚，國際廚藝學院大師級西廚師課程畢業生
By Rosa Chen 陳美玲
Recipe for success 成功秘訣 
The International Culinary Institute provides students an array of opportunities to enhance  
their knowledge, interact with experts, and participate in special events and competitions  
國際廚藝學院提供學生開拓人生的良機，讓他們提升知識、與專家交流互動、參與特別活動及競賽
By ICI Editorial Team 國際廚藝學院編輯組
Taste of victory
技高一籌 
Two ICI students put their skills to  
the test in June, travelling to Perth,  
Australia, for the International  
Culinary College Competition 2016. 
The Hong Kong team faced off 
against fellow culinary students 
from the US, UK, Taiwan, Australia 
and New Zealand in preparing a 
three-course menu with specified 
ingredients, and took home the 











Following on from the success 
of International Fortnight 2014, 
the Vocational Training Council 
(VTC) launched a new version 
– Link Local, Go Global – this 
year to further promote cultural 
exchange. One of the highlights of 
the two-week programme was a 
culinary demonstration of British 
food by Max Fischer, owner and 
former chef of the UK’s Michelin-







Fischer’s at  Baslow Hall的創辦人及前
任總廚。
CLASS ACTS I 學院消息
Tried and tested
專業認證 
ICI, in partnership with the German Chamber of Industry and Commerce 
(IHK), administers the Western Cuisine Trade Test for aspiring chefs 
looking to further their technical skills and professional knowledge. 
Julian Kauke, Vice Consul, Culture and Press Affairs, from the German 
Consulate General Hong Kong was the guest of honour at a special 
ceremony held in August to present the latest group of 29 in-service chefs 
who passed the test with their certificates and congratulate them on 
obtaining EU-recognised professional qualifications in Western cuisine.   
國際廚藝學院與德國工商總會（IHK）合作推行「西廚技能測試」，讓有抱負的 
本地廚師有機會提升廚藝水平、增進專業知識。德國駐香港總領事館副領事 
 （文化及新聞事務）Julian Kauke於今年8月出席證書頒授典禮，聯同一眾嘉賓 
頒發證書給予29位通過測試的優秀在職廚師，並祝賀這些考獲證書的廚師獲得
歐盟認可的西廚專業資格。 
Learning from the best
名師高徒 
As part of their annual World Culinary Tour supported by BBVA, the 
acclaimed Roca brothers of three-Michelin-star El Celler de Can Roca 
worked together with 13 VTC students to prepare a gala dinner at The 
Peninsula in August. The two most outstanding – Tony Au Ho-yin from 
ICI’s Diploma in European Cuisine and Natalie Chan Man-yee from the 
Department of Hospitality Management of the Technological and Higher 
Education Institute of Hong Kong (THEi) – were selected for a four-month 
internship at the Rocas’ restaurant. Chefs Joan and Jordi and sommelier 
Josep also held a culinary demonstration and wine workshop at ICI. 




往他們的餐廳實習四個月。此外，大廚Joan Roca、Jordi Roca及品酒師Josep 
Roca更在ICI舉行烹飪示範及葡萄酒工作坊。
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The delectable Chocolate Strawberry Crispy Dome, created by students of ICI 
這款精緻美味的朱古力士多啤梨甜品是國際廚藝學院學生的作品
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